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• tzza 
by Doris Jirsa 
Home Economics Sophomore 
I T'S CARNIVAL TIME! There's celebration with laughter, with gaiety in color, dance and food. 
And it's Italian Pizza that the natives of Napoli cre-
ated for the festive occasion and which you can now 
make in your own kitchen. 
Pizza? The word means pie; the connotation is of a 
large pie-shaped bread dough filled with a tomato-
cheese mixture served piping hot. 
So long at home in the secluded Italian eating 
houses, Pizza (pronounced peets-ah) was brought to 
the United States in the 1890's by Italian immigrants. 
The pizzeria 
Today, 15,000 pizzerias are in operation. It is a 
$180,000,000 a year business thriving particularly in 
the East and midwest United States. Pizza has be-
come a password to college students (ISC students 
are no exception) for a night out where the Pizza, 
juke box, red-and-white checkered table cloth and 
candle light combine to produce its singular atmos-
phere. 
You won't appreciate this dish to its fullest until 
you see the cook of an Italian pizzeria make Pizza. 
He works at a large flat table surface; on it are many 
wooden bowls of dough, sauces, spices, pepper, onion 
and meat garnishes. 
Restaurant preparation 
He takes the hard dough (a preparation of salt, 
water, flour and yeast which has been kneaded and 
let rise), and rolls it disk-shaped. Then he takes it 
into his hands and twirls it, round and round, form-
ing a huge pancake. The filling of ground tomatoes, 
These Pizzas, garnished with sausage and mushrooms, are sur-
rounded by their many ingredients. 
green peppers, on ion rings, ground cheese, garlic, ori-
gano and the special meat garnish you want all go in 
next. The pie is ready for the oven and will be served 
bubbling hot. 
Pizza makes an impression on you as soon as you 
walk into a pizzeria; the arresting odor stimulates your 
curiosity and appetite immediately. Most restaurants 
give a choice of sizes- small, medium and large. The 
small has a 12-inch diameter while the large has a 
24-inch diameter. You can choose from fillings of 
mushrooms, anchovies, sausage, eggs, salami or a com-
bination of all of them that you wish. Pizza is meant 
to be a social dish, so next time you go out to eat with 
friends, order one large Pizza and share it. It's fu n 
eaten as "finger food" or can be eaten with fork 
and knife. 
Homemade pizza 
You might order it "to go" but with reheating at 
home the cheese has a stringy texture and the crust 
softens. If you want to have a Pizza party, why not 
make it yourself? The substitute is an American con-
coction of tomatoes, cheese, yeast dough and meat 
garnish, which will taste just as good as the Italian 
dish to you and your friends. 
Frozen pizza is distributed throughout the country 
to over I 00,000 stores, ready-baked with instructions 
to preheat the oven to 450°F. and heat Pizza for ap-
proximately 10 to 15 minutes. 
A little more personal touch can go into your pie 
by buying a prepared mix to which only water needs 
to be added. With the mix comes a genuine Pizza 
sauce. The finished product can be served in large 
pieces for dinner or in tiny, more dainty strips as 
canapes. 
For an extra-special occasion, here is an Italian 
recipe which takes much time and care but produces 
a delectable dish. 
Directions: 
Filling: 
Brush dough with oil 
Sprinkle 3f4 cup Parmesian 
cheese 
Cover with 3 cups canned 
tomatoes, drained 
l pound mozzarella cheese 
2 to 4 cans anchovies 
Brush with more oil 
Dough: 
l yeast cake 
1,4 cup luke warm water 
l teaspoon sugar 
2 tablespoons shorteni ng 
2 cups boiling water 
6 cups flour 
I. Add dissolved yeast to luke warm water. 
2. Add all ingredients except flour. 
3. w ·ork in flour, knead, let rise. 
4. Extend dough to fit pans. 
5. Add filling, anchovies, etc. 
6. Bake 450°F., 15 to 20 minutes. 
7. Serve hot. 
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